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ABSTRACT

VALDEZ, GUIAMARIE CAZANDRA B Development of Cider from Sugar Palm
Sap. Undergraduate Thesis. Bachelor of Science in Food Technology. Cavite State

University, Indang, Cavite. March 2015. Adviser: Mrs. Aitee Janelle E. Reterta.

A study was conducted to develop cider from sugar palm sap. Specifically, this
study aimed to describe a process in producing sugar palm cider from sugar palm sap;
identify the fermentation requirement for sugar palm cider; determine physico-chemical
properties of the product; evaluate sensory properties of sugar palm sap for sugar palm
cider, and determine the consumer acceptability of sugar palm cider.

Approximately 15 L of freshly harvested sugar palm sap were gathered and
fermented in 9 glass bottles at 25°C, 15°C, and 5°C. Total soluble solid, pH, and alcohol
content of the sap were monitored every 20 hr until the desired standard properties ot
cider were achieved. pH range 3.2 - 4, total soluble solids of 12.5 — 15°Brix and a
specific gravity of 1 050 = 1.070 ora 6.2 — 8 5 percent alcohol content.

After 20 hr, treatment | sugar palm sap with an initial 16.2°Brix was converted
into cider having a total soluble solid of 14.5°Brix, pH of 4.00, and 6.64 percent alcohol.

The cider was described by ten laboratory panellists and consumers as moderately

acceptable.
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INTRODUCTION

Cider is a low-alcohol beverage. originally made with apple juice (Johansen,
2000). Cider is a good source of potassium, for growth and prevention of brittle teeth.
Cider is also rich in acetic acid which lewers the blood's pH level and rich in malic acid
which can fight infections caused by harmful bacteria and fungus (Dees, 2000).

Cider production requires enough sugar as substrate which can be provided by
sugar palm sap. With the process of fermentation. a good combination of sweet and sour
tastes can be developed to produce cider.

Sugar palm sap makes a good raw material for cider because it has high sugar
content. The sugar could be converted into alcohol. Fermentation can be manipulated to
provide acceptable sweetness and alcoholic flavour characteristic of cider (Johansen.
2000).

The properties of cider in terms of color can range from cloudy with sediment to

completely clear. Their colour is moderately white Some cider can be colourless, called



